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50. (Amended) A process for prepanng a foodstuff suitable Sor consumiption
comprising an emulsifier, the process consisting essentially of the steps of
(i) contacting 2 food material containing a fatty acid ester and a second constituent
comprising a hydroxy group with an enzyme having esterase activity such that an emulsifier 1s
generated by the enzyme from the fatty acid esterand @ second functional ingredient js generated
from the second constituent; and
(i) jnactivating or denaturing the enzyme to provide the foodstuff comprising the emulsifier,
the fatty acid ester and the enzyme in ap inactive form or 2 denatured form;
wherein the second constituent 1s asugar. e o
- 51, (NotAmE:nded)‘ The process accordmg to clmm 44 wherein the second
constituent i hydrophilic.
( 52. (Amended) The process according to claim 44 wherein the second constituent
(ﬁ/ is selecied from the group consisting of, polyvalent alcohols, ethanol, sugars, dextrins, sorbitol,
marmitol, fruit acids and hydroxy acids, and mixtares thereof.
53, (Not Amended) The process according to clajm 44 wherein the second
constituent is glycerol.
54.  (Amended) The process according to claim 50 wherein the subgar selected from

the group consisting of sucrose, fructose, glucose lactose, apd galactose

55.  (Amended) A process for preparmg a foodstuff suitable for consumpnon
comprising an emulsifier, the process consisting essentially of the steps of
(i) coniactinga food material containing a fatty acid ester and a second constituent with an
enzyme havmg esterase activity such that an emulsifier is generated by the enzyme from the fatty
acid ester and a second functional ingredient is generated from the second constituent; and
(31) inactivating or denaturing the enzyme t0 provide the foodstuff comprising the emulsifier,
the fatty acid ester and the enzyme in an inactive form or 2 denatyred form;
wherein the second constituent is ma]todexmn , - .
56. (Amended) A process for prepanng a foodstuff su1tab\e for consumpnon
comprising an emulsifier, the process consisting essentially of the steps of
(i) contacting a food material containing a fatty acid ester and a second constituent

comprising a hydroxy group with an epzyme having esterase activity such that an emulsifier is
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generated by the enzyme from the fatty acid ester and a second functional ingredient is generated

from the second constituent; and
(i) inactivating or denaturing the enzyme to provide the foodstuff comprising the emulsifier,
the fatty acid ester and the enzyme in an inactive form or & denatured form;
wherein the second constituent is a hydroxy acid selected from the group consisting of

citric acid, tartaric acid, lactic acid and ascorbic acild. e

T (Anighdé[:l) A process for preparing foodstuff suitable for consumption
comprising an emulsifier, the process consisting essentially of the steps of
(i) contactnga food material coptaining a fatty acid ester and a second constituent
comprising a hydroxy group with an enzyme having esterase activity such that an emulsifier is
generated by the enzyme from the fatty acid ester and a second functional ingredient is generated
from the secopd constituent; and )
(i) inactivating ot depaturing the enzyme to provide the foodstuff comprising the emulsifier,
the fatty acid ester and the enzyme in an inactive form or 2 depatured form;
@ ' wherein the second constituent is an alcohol. o e e
58.  (Amended) A process for preparing a foodstuff suitable for consumption
comprising an emulsifier, the process consisting essentially of the steps of
(i) contacting food material containing a fatty acid ester and a second constituent
comprising a hydroxy group with an enzyme having esterase activity such that an emulsifier 18
generated by the enzyme from the fatiy acid ester and a second functional ingredient 1s generated
from the second constituent; and
(i) inactivating or denaturing the enzyme t0 provide the foodstuff comprising the emulsifier,
{he fatty acid ester and the enzyme in an inactive form or a depatured form;
wherein the second constituent is ascorbic acid, or a proteinl hydrolysate.
59. (Amended) A process for preparing a foodstuff suitable for consumption
comprising an emulsifict, the process consisting essentially of the steps of

(i) contactinga food material containing a fatty acid ester and a second constituent

comprising a bydroxy group with an epzyme having esterase activity such that an emulsifier is
generated by the enzyme from the fatty acid ester and a second functional ingredient is generated

from the second copstituent; and

4 00105243

Received from < > at 122103 3:50:15 PM (Eastem Standard Time]




01/22/2003 15:50 FAX . .

——————"_____'———’—_'___4——:'_‘—'_—————"_’-—" [doos

PRSI

PATENT
USSN 09/7 50,990
674509-2028

(ii) inactivating or denaturing the enzyme to provide the foodstuff comprising the emulsifier,
the fatty acid ester and the enzyme in an inactive form or @ denatured form;
wherein the gecond constituent is selected from the group consisting of proteins, amino
acids, peptides, and mixtures thereof -~ R
60. i (An:ended) The process according to any one of claims 44, 30 or 54-59
wherein the foodstuff is selected from the group consisting of baked goods, confectionery, frozen

products, dairy products, meat products, edi/lieo/ib_ang fats, and fine foods.

61. (Not Amended) The process-according to claim 60 wherein the foodstuff is
a baked good selected from the group consisting of breads, cakes, muffins, doughnuts, biscwts,

crackers and cookies.

62. (Mot Amended) The process accoxding to claim 60 wherein the foodstuff is

a confectionery selected from the group consisting of candies, caramels, chocolate and puddings.

@ ( 63. (Not Amended) The process according to claim 60 wherein the foodstuffis
- __afrozen dairy product.

64. (Amended) The process according to claim 63 wherein the frozen dairy
product is selected from the group consisting of ice cream and ice wilk.

65. (Amendod) The process according to clamm 60 wherein the foodstuff is a dairy
product selected from the group consisting of w, whipped cream, costard eream, milk
drinks and yogburts.

66. (Amended) The process according to claim 60 wherein the foodstuffisa °
processed meat product ora spread.

67. (Amended) The process according to claim 60 wherein the foodstuff is an
edible oil or fat selected from the group consisting of water in oil emulsions, oil in water
emulsions, marganne, and shoriening.

68. (Amended) The process according to claim 60 wherein the foodstuff is a fine
food selected from the group | cgn_si_s_tigg of sauces and mayonnaise=--"" o e e T T

— " 69." ""(Aiﬁéﬁged) A foodstuff obtained by a process as Jefined in claim 44, 50 or 54-
59.
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